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Broccoli Salad
French Fries
Waffle Fries
Cole Slaw
Tater Tots
Side Salad

Sweet Potato Fries
 Onion Rings  2

Dinner Sides available after 4:00 p.m.

Mashed Potatoes
Loaded Mashed Potatoes  2

Sautéed Spinach
Chef’s Vegetable

SIDES

HALF-POUND CHARGRILLED
STEAK BURGERS

All Burgers Served with One Side

honey bourbon bbq burger  16
Applewood Bacon, Cheddar Cheese, 

Onion Straws, Lettuce, and Tomato

bloomin’ heights burger  16
 Swiss Cheese, Onion Straws, 

and Bloomin’ Sauce on Sourdough

A1 steakhouse burger  16
Crumbly Bleu Cheese, Onion Straws,

A1 Sauce, Lettuce, and Tomato

classic cheeseburger  15
 American cheese, Lettuce, and Tomato

Toppings  0.50 ea.
Sauteed Mushrooms, Crispy Onions, 

Raw Onion, Sautéed Onions, and Sautéed 

Peppers 

Toppings  1 ea.
Bacon, Crumbly Bleu Cheese, Fried Egg

Beyond Vegetarian Burger can be 
substituted for all burgers

menu

SANDWICHES
All Sandwiches Served with One Side

classic reuben  16
Shaved Corned Beef, Swiss Cheese,

Thousand Island Dressing, and Sauerkraut on Rye Bread

cheesesteak sandwich  17
Freshly Sliced Prime Rib, Cheddar Cheese Sauce 

on a French Demi Roll

grilled or crispy chicken & bacon  16
Chicken Breast, Applewood Bacon,

Cheddar Cheese, Lettuce, and Tomato

southern fried chicken  16
Hand-Breaded Chicken, Smokehouse Sauce, and Pickles

crispy shrimp wrap  16
Hand-Breaded Old Bay Fried Shrimp, Pico De Gallo,

Cheddar Cheese, Lettuce, and Avocado Ranch

grilled chicken caesar wrap  15
Chicken Breast, Romaine Lettuce, Cherry Tomatoes,

Parmesan Cheese, and Caesar Dressing

roasted turkey  16
Carved Turkey Breast, Applewood Bacon, Provolone,

Lettuce, Tomato, and Mayo

Choice of Breads
Sourdough, Wheat, Rye, French Roll,
Flour Tortilla Wrap, Brioche, Focaccia

*Gluten Free Roll available

ENTRÉES
Available After 4 p.m.  •  Served with Soup or Salad

new york strip steak  28
13 oz. Choice Strip topped with Compound Butter
served with Mashed Potatoes and Chef’s Vegetable

maple glazed salmon  27
Wild Caught Faro Island Salmon Filet, Maple Glaze,

served with Sautéed Spinach and Rice

Chicken Parmesan  24
Lightly Breaded, Fried Chicken Breast, Mozzarella Cheese,

 Baked until Golden Brown,
served with Fettuccine Pasta and Red Sauce

SOUPS & SALADS
soup du jour

Cup  5        Bowl  6

garden salad  15
Romaine, Tomato, Cucumber, Carrot, Onion, 

Bell Pepper, and Seasoned Croutons

mandarin chicken salad  16
Romaine, Grilled Chicken,

Toasted Almonds, Mandarin Oranges, and Chinese 
Crunchy Noodles with a Toasted Sesame Dressing

crispy pan-seared salmon salad  19
Romaine, Cucumber, Tomato, Carrots, 

and Faro Island Salmon Filet with Balsamic Vinaigrette

the heights wedge  16
Romaine Heart, Bleu Cheese Dressing, Crumbly Bleu 

Cheese, Applewood Bacon, Balsamic Glaze, 
Tomatoes, and Red Onion

pittsburgh steak salad  19
Romaine, Montreal Seasoned Strip Steak, Tomato, 

Cucumber, Waffle Fries, and Cheddar Cheese

classic caesar salad  15
Romaine, Caesar Dressing,

Seasoned Croutons, and Parmesan Cheese

Add Grilled or Crispy Chicken to Any Salad  3

Salad Dressings
Balsamic Vinaigrette, Bleu Cheese, Ranch,

Caesar, Thousand Island, Herb Italian,
Chipotle Ranch, Toasted Sesame

Add Crumbly Bleu  1

chicken wings  15
12 Regular or Boneless

Honey Bourbon, Sweet Garlic Parmesan, 

Country Sweet, Mild, Medium, Hot, BBQ,

Mike’s Hot Honey, or Cajun Dry Rub

chicken quesadilla  15
Grilled Chicken, Cheddar Cheese, and

Fresh Pico de Gallo served with Salsa,

Sour Cream, and Guacamole

baskets
All Baskets served with French Fries and 

Choice of Dipping Sauce

STARTERS & BASKETS

Chicken Tender
14

Grouper Filets
15

Fried Shrimp
15

Sea Scallops
15

19
 Beer Battered, Breaded, Broiled, Cajun,

or Lemon Pepper Butter Crumb
Includes Soup or Salad and One Side

FISH FRY
FRIDAY NIGHT HADDOCK

Available After 4 p.m.

23
½ Beer Battered Haddock,

 Fried Shrimp, and Fried Scallops
Includes French Fries and Coleslaw

CAPTAIN’S PLATTER
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desserts
ask your server about our featured weekly desserts

wine list
white wines

 Glass Bottle

dr. konstantin frank 
semi-dry riesling (ny) 12 46

shades of blue resiling (ger) 8 30

santa marina pinot grigio (ita) 8 30

simi chardonnay (cal) 11 42

edna valley chardonnay (cal) 10 38

infamous goose 
sauvignon blanc (nz) 9 34

movendo moscato (ita) 8 30

maschio prosecco (ita) 9

house wines

Glass     7

canyon road (cal)

Pinot Grigio
Chardonnay

Merlot
Cabernet Sauvignon

red wines

 Glass Bottle

estancia pinot noir (cal) 10 38
carnivor 
cabernet sauvignon (cal) 9 34
orin swift 
locations red blend (cal) 12 46
bonanza 
cabernet sauvignon (cal) 13 50
cigar-bourbon cabernet (cal) 12 46
st. francis 
cabernet sauvignon (cal) 15 58
alta vista-mendoza malbec (arg) 8 30

beer list
draft beers

 Glass Pitcher

yeungling 4 12

molson 4 12

coors light 4 12

blue moon 5 15

samuel adams seasonal 6 18

rotating ipa  

rotating seasonal  

bottled beers

coors light 4

corona 5

corona light 5

dogfish head 60 minute ipa 6

Sam Adams hazy ipa (na) 4

heineken 5

heineken light 5

budweiser 4

bud light 4

miller lite 4

michelob ultra 4

labatt blue 4

blue light 4

guinness (can) 5

rootstock cider (can) 5

saranac root beer (na) 3

sierra nevada torpedo ipa 6

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


